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dinner." .So I -start with a big old pani,you seê  instead of a l i t t l e
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bowl. I went and got1 that big pan cause my mother always fixecl that

big pan of buscuits When she was going £o cook, because there was a
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.lot 'Of us, you know.., a l l my brothers, and my s i s te r ,anaxmy grandmother

and my. auntptheyall went'to town and we stayed home and I had to fix

the biscuits "and xI just ruined the whold thing. And when they come
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back home I told her,. ."Mama, look what I done. I trie<^ to make biscui ts

I put too much water in them." And mind you my aunt said, "Oh^h.af's

a l l right.' I ' l l .fix i t . " And she..you know, she used to gp to school

at cXilocco, ray aunt, she learned how to make l ight bread and.she made

light bread out of i t . She put yeast in i t and then she put some more
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grease in it and then she kneed it .down real hard and her dough was
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that big, aiKKshe made a lot of brea^ out of i t . And I didn ' t waste i t

you know, but I fhought I waste i t and when ftiey came home I, thought

they was going to say, "Qh, you.waste our flour.11 and a l l tha t . But

they didn' t they made u,se of i t , my aunt did. She made bread out of i t .

And she learned me how to make bread too, my mother you know.

she come back from Chilocco, she was yeung she knowhow to do a lot

of th.ings, 'you know. And then, she learned me how to bake bread, and

my aunt and my mother. She learned her, and my mother-,she really

can make good l ight breajd. At the end of the week we always have l ight

V
bread, always' have light bread. On Saturday and Sunday, they make a

lot of light bread.

DUTCH OVEN BREAD; • *
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Sometimes they make'this Dutch oven bread outside in the summertime.
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Did you ever eat any of those? Oh, they're really good. I like those.'


